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Abstract

The effects of aging time (1, 8 and 15 days) and endpoint cooking temperature (70, 75 and 80°C) on the phys-
icochemical and sensory characteristics of pork neck were evaluated. Pork neck was obtained from the carcass
(live weight, 105~110 kg ; grade B) chilled for 24 hours after slaughter. As a aging period became longer,
the pH, L* value and drip loss became higher, while its a* value and shear force value (SFV) of raw meat became
lower. As a aging period became longer, the cooking loss, hardness, chewiness, SFV became lower, and its tenderness,
juiciness and taste became better. However, no difference was observed in the aroma, and the one aged for
8 days in the cooked meat showed the best palatability. Increasing endpoint cooking temperature from 70 to
80°C increased hardness, SFV and taste, and decreased chewiness, sensory tenderness and juiciness (p<0.05).
However, it had no effect on the cohesiveness. Also, the one for which the endpoint cooking temperature became
75°C in the cooked meat showed the best springiness, aroma and palatability.
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Table 1. Effect of aging time on characteristics of raw pork
neck

Aging time (days)
1 8 15

pH 563" 599" 612" 558~ 623(n=15) 0.23

VBN (mg%)” 707 847" 17.97° 603~1855(n= 9) 281

Drip loss (%) 136" 265 289 1.05~ 3.74(n=18) 0.39

Hunter's L 4698° 47.66™ 49.88°42.71~4952(n=15) 1.16
a’ 1398 1278 12.08"11.59~14.53(n=15) 0.45
b 808 834 @70 598~ 9.06(n=15) 0.41

SFV (kg)” 286d 256b 248b 239~ 297(1’1:15) 0.21

"Means with different letters within the same row are signif—

icantly different (p<0.05).

Pyolatile basic nitrogen

¥Shear force value

“Standard error of the mean

Measurement SEM”

Range
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Table 2. Effect of aging time on texture trait of cooked pork neck

Aging time (days)

Measurement ] 3 5 Range SEM?
Hardness (dyne/cm?) 3211 2,688° 2431° 2158~3375 (n=15) 178.80
Springiness (9) 89.67" 98.60" 96.08° 85.38~102.15 (n=15) 3.18
Cohesiveness (%) 87.81° 93.99* 95.74* 84.52~103.74 (n=15) 3.61
Gumminess (kg) 21.95 23.80™ 24.62° 1815~ 26.07 (n=15) 0.93
Chewiness (g) 31.14% 27.30° 24.06° 21.09~ 27.11 (n=15) 1.92

YMeans with different letters within the same row are significantly different (p<0.05).

YStandard error of the mean
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Table 3. Effect of aging time on cooking loss, shear force value
and sensory characteristics of cooked pork neck

Aging time (days)

Measurement . 3 15 Range SEM?
Cooking loss (%6)25.89%" 21.75% 19.13" 1588 ~28.19(n=18) 055
SFV (kg)” 384" 327" 267° 252~ 405(n= 9) 0.28
Tenderness” 6.0° 63 720 5~ 9 (n=27) 0.36
Juiciness” 68>  74*  75° 4~ 8 (n=27) 0.28
Aroma” 60" 6.1 6.0 5~ 7 (n=27) 0.03
Taste” 57°  61° 6.2 4~ 7 (n=27) 029

Palatability” 62> 67 g5® 5~ 8 (=27 025

YMeans with different letters within the same row are signifi-
cantly different (p<0.05).

YShear force value

3)Sensory scale : 9=like extremely, 1=dislike extremely

YStandard error of the mean
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Table 4. Effect of endpoint internal cooking temperature on
texture trait of cooked pork neck

Endpoint internal

Measurement  cooking temp. (°C) Range SEM?
70 (6 &0
Hardness 2569 2689" 4504 2,218~5173(n-15) 46391
(dyne/cm®)

Springiness (%) 92.32° 9802 95.11* 86.15~99.31(n=15) 3.69
Cohesiveness (%) 90.46™ 09365° 8829° 7693~9881(n=15) 3.46
Gumminess (kg) 2340° 23.13% 1991" 1756~2501(n=15) 092
Chewiness (g) 9653 2791° 5598" 2501~61.83(n=15) 5.38

YMeans with different letters within the same row are signifi-
cantly different (p<0.05).
“Standard error of the mean
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Table 5. Effect of endpoint internal cooking temperature on
cooking loss, shear force value and sensory characteristics
of cooked pork neck

Endpoint internal
cocking temp. (°C)

0 7580
Cooking loss (96)17.67"" 21.97* 2318 11.18~2601(n=15) 1.77

Measurement Range SEM?

SFV (kg)” 267" 298" 384" 218~ 4%(n=15) 0.19
Tenderness” 63"  61° 55 5~ 8 (n=21) 0.31
Juiciness” 73 69" 59° 4~ 9 (=21) 022
Aroma” 59" 620 60® 5~9 (=21) 0.39
Taste” 58  63° 64° 6~ 7 (n=21) 0.14
Palatability:“ 6.0° 68 6.7 5~9 (=21 0.18

"Means with different letters within the same row are signifi—
cantly different (p<0.05).

“Shear force value

3)Sensory scale ! 9=like extremely, 1=dislike extremely
YStandard error of the mean
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